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ABSTRACTED-PUB-NO: AU 9530402A 
BASIC-ABSTRACT: 

Free flowing frozen meat mince prodn. comprises shredding frozen meat to create 
frozen meat shards larger than the desired final particle size;- comminuting the 
frozen shards to produce frozen mince particles of desired size; and intermingling 
frozen meat particles with cryogen. 

Appts. for carrying out the process is also claimed. 
The free flowing meat mince is claimed per se. 

The meat supply is deboned meat . Shredding is by cylinder shredder with upstanding 
blades which are staggered. Comminuting is by a rotating knife with multiple blades 
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within a perforated cylinder, where each aperture straddles a step in the cylinder. 
The particle size is determined by the size of the apertures. Cryogen is added in 
screw conveyor and is liq. nitrogen or liq. carbon dioxide . 

ADVANTAGE - By using already frozen meat, delay and hence deterioration of the meat 
between slaughter and processing is eliminated. Breaking the mea t first into shards 
does not warm it enough for proteins to be activated and become sticky. 

Particle size is independent of operator skill or processing time. The meat 
particles maintain their structure and integrity and are less transformed by the 
process. 
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